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million dollars. That's the 

price of the Boeing 747-400 

that the Japanese 
government is putting up for sale as 
it is replacing it with a more up-to- 
date aeroplane, the 777-300ER. The 
28-year-old aircraft has flown 14 
Prime Minsters, and the Emperor of 
Japan, all around the world. 
It includes a bedroom, a shower, and 
an office. All the fittings and fixtures 
are “as new”, the seller maintains. 


IN THE EYE OF ERIC RECHSTEINER 


Shibamata, Katsushika district, Tokyo 


Often in competition with konbini (convenience stores), mini-markets that open 24/7, small independent 
neighbourhood shops are finding it very difficult to survive in large citis, particularly in the city centres. 
In the outlying districts, especially those to the east of the capital a few still remain. But, if no one comes 
forward to buy them, they will close on the day their already elderly owners stop working. 


History Emperor Showa 
thwarted 


Emperor Hirohito, who reigned during 
the Second World War, wanted to 
express his remorse in 1952, but Yosupa 
Shigeru, the then Prime Minister, 
prevented him from doing so. He was 
unhappy with the decision, but had to 
respect the 1947 Constitution, which 


gives the fi 


I say to the Prime Minister 
It makes it clear that the Emperor is just a 
symbol of the State and must thus 


comply with the government's wishes. 


Economy Trade deficit 
in July 

Japan registered a trade deficit 
due to another decrease in its 
exports, principally those 
destined for Asia, stemming 
from the global economic 
downturn and the China-U.S. 
trade war. Of particular note 
was an 8.3% drop in the value of 
shipments to Asia, with a drop 
of 9.3% for those to China and 
6.9% for those to South Korea. 
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SUMMER NOODLE DISHES ARE HERE [f 


38 ZJ 


MENTAIKO 
CREAM MAZEMEN 
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monohonramen.com 


- Make inspiration a 
reality, with our exciting 
— range of ingredients. 
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“From sushi, ias soup; kátsu curry and beyond, 
find easy and authentic Japanese recipes at: 


www.yutaka.london/Recipes 


Advertorial 


NHK WORLD-JAPAN, the direct link 
Take a deep breath and be ready for 
a wonderful journey 


= 
NHK 
WORLD 


Japan as if you were there. 


CYCLE AROUND JAPAN Highiignis | 


"Let's get on the road", says 
Zac Reynolds who decided to 
travel in an original way by 
cycling around Hokkaido. 
Follow this Australian in his 
discovery of places to stay, the 
fun things to do and the 
unusual, off the beaten track 
places to visit. From the south to the north of the island, you'll 
see part of the indigenous Ainu culture but also the rich 
farming history of this region. Above all, during his 330-mile 
bike trip, you won't miss the beautiful and unique green land 
of Japan, After the Ainu heritage of the Hidaka area, Biei 
offers a different view of Hokkaido with a healthy agricultural 
landscape. Finally, the port of Wakkanai, not far from the 
Russian Sakhalin island, gives the oceanic touch to this 3-day 
trip in a Japanese region where you always feel a strong 
connection to nature. 


Hokkaido - Journey to 
The Far North 

209 M3 27m 00s 

Broadcast Thursday & Friday 
once a month (UTC) 

Available until 25 July 2020 


J-Trip Plan 


Hokkaido has the reputation of 
being the best area for winter 
activities and that's so true! Take a 
look at this programme to discover 
a lot of ways to have fun and 
pleasure in this snowy landscape. 
From flying in a hot air ballon to 
trekking through primeval forests 
in the Furano area, you can try 
Very exciting experiences like 
jumping into fresh snow after a 
bathe in a hot spring. Hokkaido is 
really astonishing! 


The best way to discover Japan is 


to take the train. If you are still 
doubtful, take a look 
journey from Asahikawa, in the 
heart of Hokkaido, to Shiretoko- 
Shari Station, the gateway to the 
famous Shiretoko Peninsula. This 
programme is of course of 
particular interest to train fans 
because they'll learn part of the 
local railway history but also for 
everyone else who wants to 


discover a rich and colourful region! | 


Free and convenient to follow on any device, NHK WORLD-JAPAN offers you the opportunity to experience 
Today, let's go to Hokkaido, the northern island where travelling becomes a 
wonderful experience whatever the season. See how the area changes in summer, autumn or winter and 
appreciate its diversity the best way by being comfortably seated. https://nhk.jp/world 


Tourism 


2019 NN 28m 00s 
Broadcast every Monday and 
Tuesday (UTC) 


| Winter Wonderland 
| 
| Available until 18 March 2020 


this fantastic | 


> 


Beyond the Brilliant 
Roof of Hokkaido 
208 M 44m 00s 
Broadcast Saturday once a month 
| ur) 
Available until 1 December 2019 
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LONDON'S PREMIER JAPANESE FESTIVAL 
SUN 29 SEPTEMBER 2019 
10AM - 8PM TRAFALGAR SQUARE 


STAGE PERFORMANCES ALL DAY 
Dance, Song, Manga, Family Activities, Martial Arts 
and Japanese Food Stalls 


SUPPORTED BY 
er: © japanmatsuri @ japan.matsuri.london MAYOR OF LONDON 
@ japan_matsuri www.japanmatsuri.com 


#LondonIsOpen 
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FOCUS 


"Beware Danger” is written on this sign targeted at the youngest inhabitants of this district where water is omnipresent 


A day in Katsushika... 


The last truly working-class district in 
the capital has partly maintained its 
immediate post-war atmosphere. 


okyo is moving faster and faster towards, 
I the future, and in the process it's for- 
getting or even actively suppressing any 
trace of its past. In the 70 years after the Second 
World War, less-than-enlightened public policy 
and unchecked urban development have radically 
changed the look and feel of the city, erasing 
precious memories by doing so, and turning 
complex, diverse places into districts that are 
shallow and without character. 
Luckily, there are a few areas that have managed 
to partly escape architectural and cultural ho- 
mogenization and preserve their original char- 
acter. Katsushika, one of Tokyo's easternmost 
areas, is such a place. 


6 ZOOM JAPAN number 74 September 2019 


Occupying the lowlands next to Saitama and 
Chiba prefectures, Katsushika is part of the 
new shitamachi (working-class area) whose pop- 
ulation has steadily grown in the last century, 
and today it’s Tokyo's ninth most populated 
area. However, its low density means it ranks 
only 18th out of 23 areas, making it a quiet 
place full of green spaces, waterways and old 
people. In fact, with an average age of 45.7 
years, Katsushika is only second to Taito, the 
oldest area in Tokyo. 

In the mid-1800s, the area was just a conglom- 
eration of five small towns and two villages. 
Fifty years later, its 2 
lagged well behind Tokyo's central areas (Kanda 
had 152,000, Nihonbashi 126,500). However, 
the 1923 Great Kanto Earthquake destroyed 
Tokyo and pushed many people to the city's 
eastern suburbs. In 1930, Karsushika’s population 


0 inhabitants still 


had tripled, reaching 84,456. 
At the same time, more and more factories 
opened in the area or moved from the city 
centre. 

In 1930, 126 factories with at least five employees 
employed a total of 3,900 people. They included 
Tokyo's biggest concentration of celluloid fac- 
tories — 59 out of 258. Years later, these factories 
— most of them small family-run businesses — 
would provide the insatiable toy market with 
millions of Kewpie, Licca-chan and Barbie dolls. 
‘Then the Pacific War created a great demand 
forammunition. By 1943, the number of factories 
had risen to 2,350 and its working population 
to 58,000. Cheap land prices and the presence 
of many rivers that facilitated transportation 
attracted the likes of Mitsubishi Paper Mills, 
Edogawa Chemicals, Miyamoto Textiles and 
Toyo Ink to Katsushika. 


ic Recher tor Zoom japan 


Yer, even after acquiring the status of ku (city 
ward) in 1932, Karsushika still looked and felt 
like a rural district. Its transformation into a 
real suburban shitamachi only happened during 
the country's rapid postwar economic develop- 
ment. By 1965, its total working population 
numbered 225,944, halfof which was employed 
in manufacturing and industry. It was during 
those years that Katsushika acquired that typical 
Showa-era atmosphere (some would say “Showa 
smell") that today lures many nostalgic fans of 
the good-old-days to the area. 

Since time immemorial, people in this region 
have lived, worked and played with — and often 
battled with — water. A quick look at the map 
clearly shows Katsushika's close relationship. 
with some of Tokyo's main rivers. The current 
area is flanked by the Arakawa and Edogawa, 
and is several other rivers and canals run through 
it, particularly the Nakagawa whose disastrous 
flood in 1947, following the passage of typhoon 
Kathleen, is still remembered to this day. 

The inhabitants of central Edo — Tokyo's former 
name ~ were endlessly fascinated by its beautifully 
idyllic landscape, which was depicted by several 
artists including famous ukiyo-e (woodblock 
print) master Hiroshige. 

The Japanese have long had a symbiotic rela- 
tionship with water. Even today near the banks 
of the Nakagawa opposite the Tateishi district, 
you can find a stone monument to Suijin-sama, 
a water deity who is believed to protect fishermen 
and pregnant women. The locals have tradi- 
tionally prayed for water to remain unpolluted 
and pure enough for human consumption and 
agriculture. 

In 1926, the city enlisted the help of technology 
alongside their prayers and built a water purifi- 
cation plant in Kanamachi, which, even today, 
serves all of eastern Tokyo, and can pump as 
much as 1.5 million tons of water from the 
nearby Edogawa. 

Katsushika's waterways were once so clean that 
they provided many of the fish eaten in local 
restaurants, and its textile factories used to wash 
their dyed cloth in the water. Children swam 
in the canals and hunted for crayfish along their 
banks. Then the rapid postwar economic growth 
turned Arakawa and Nakagawa into fetid cesspits 
where factories big and small dumped their 
waste. Between the 1960s and mid-70s their 
waters turned into a brownish slime so that the 
fish disappeared and people kept their distance. 
Luckily, environmental awareness developed 
during the late 1970s, and today Katsushika's 
rivers are much cleaner. In 1992, the Kanamachi 
plant went so far as to add an advanced ozone- 
based water treatment system, and now even 
sells its own brand of bottled water, Tokyo-sui 
(Tokyo Water). 


The region’s flora is another recurrent theme 
throughout its history. The name Katsushika 
itself is said to come from arrowroot, a plant 
that once grew in the area, and whose Japanese 
name, kuzu, can also be pronounced katsu. The 
name appears several times in the Man yoshu, 
the famous cighth-century anthology of Japanese. 


poetry. 
However, the iris is the area's best-known flower. 
Tokyo's best-known iris garden is arguably the 


comparatively small one in the grounds of the 
Meiji Shrine in Yoyogi, but if you really want 
to have a sensational flower experience you 
should come to Katsushika, Tokyo's real “iris 
country”, It’s here, in the marshy land along 
the Arakawa and Edgogawa rivers, that you'll 
find thousands of irises blooming throughout 
the month of June. 

‘The most famous is Horikiri Garden, near the 
Arakawa. Created by a local farmer at the be- 
ginning of the nineteenth century, it became 
so popular that it was even immortalised by 
ukiyo-e artist Hiroshige in his Hundred Views 
of Famous Places in Edo series. Only one of the 
five original gardens has survived to this day, so 
if you really want to be overwhelmed by the 
spectacular mix of purples, indigos and whites 
you should visit a more recent (it was opened 
in 1965), but much bigger park, Mizumoto 
Koen. 

Throughout Katsushika there are pockets of 
resistance where the old Showa-era working- 
class atmosphere has survived, particularly in 
Tareishi, Shibamata and Kameari (see following 
articles), However, in the last twenty years Kar- 
sushika's overall urban landscape has changed 
in many respects, with several development 


Focus @ 


projects replacing traditional small-town locations 
with giant apartment buildings. 
For example, in 1960 there were 31 independent 
film theatres. Today they're all gone, replaced 
by mammoth ten-screen cinema complexes like 
the one in Kameari’s shopping mall. Another 
typical feature that has steadily disappeared are 
the once ubiquitous chimneys. There was a 
time when literally hundreds of chimneys 
towered above a sea of two-storey buildings. 
Those chimneys belonged to public baths and 
small factories, and were considered so important 
in the life of the local communities that they 
were even mentioned in a number of school 
songs. They grew rapidly in number from the 
1920s and reached their peak during the eco- 
nomic growth of the 60s, but they are becoming 
a thing of the past. For example, of the 143 
public baths still open in 1982, only 39 remained 
in 2014. The same thing is happening to the 
small backstreet workshops, which are being 
driven out of business by corporate chains and 
the relentless globalisation of the economy. 
Yet, though stalls and carts selling food have 
mostly disappeared from Katsushika's street, 
several family-run diners and shops can still be 
found in each neighbourhood. Tateishi, of 
course, is the most popular, but other traditional 
places can be found everywhere, often housed 
inside run-down two-storey buildings that don’t 
look as though they'll stand a chance come the 
next big earthquake. In Shibamata, for instance, 
the Maenoya soba shop is still going strong, 
while in Horikiri, dairy goods shop Iwata Milk 
opened in 1962. Even older is Sakamoto Shoten, 
which sells miso paste and soy sauce from around 
Japan, has been in business since 1954, and still 
sports its old family crest. 
Actually, even now there are only a few — often 
rather dated — shopping arcades, and most res- 
idents still shop in the local shotengai = shopping 
streets lined with small independent stores. Lu- 
miere, for instance, is Karsushika's oldest shopping 
arcade (opened in 1959) and its 140 shops are 
visited daily by an average of 30,000 people. 
Finally, change has come in another, somewhat 
unexpected form: though the area still lacks in- 
ternational hospitals, schools or supermarkets, 
it has quite a high population of international 
residents (22,492, as of August 2019), most of 
whom come from other Asian countries, attracted 
by its lower rents and retail prices. 
To sum up, Katsushika may not be typically 
beautiful, and its low-key attractions are ad- 
mittedly quite unassuming, almost downmarket, 
like some of its cultural icons, but if you slow 
down and look around carefully, in the narrow 
backstreets and around corners, you will finally 
surrender to its charm. 

JEAN DEROME 
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MONUMENT Tora-san, a Japanese hero 


i echutiner for Zoom japan 


This mythical character of Japanese 
cinema inextricably linked to the 
district of Shibamata enjoys cult status. 


to Shibamata. I mean, she is old enough to 
beacquainted with Tora-san, the protagonist 
of the Otoko wa tsurai yo (It's tough being a 
man) film series and one of Japan's most famous 
pop culture icons. Even my 18-year-old university 
students know him ~ they have never seen his 
films, but at least they know the who he is. 
My wife has actually seen a couple of instalments 
of the 48-film series (a Guinness World Record 
for series starring a single actor). Also, and even 
more amazingly, her university teacher appeared 
and sang in a Tora-san film back in the 1980s. 
So the least I could do was to take her to 
Shibamata and guide her around the area where 
Tora-san's family lived. This year is also the 
series’ 50th anniversary, one more reason to re- 


| can't believe my Japanese wife has never been 


assess its importance in Japanese socie: 
Shibamata is arguably Katsushika’s little gem. IF 
Tateishi has a sort of rough beauty that reminds 
us of the postwar Showa period, 
character is more refined. People have lived here 
for a very long time — a grave and various tools 
dating back to the fifth o sixth century were 
unearthed in the grounds ofthe local Hachiman 
shrine — but nobody really took any notice of 
the area until a major Nichiren Buddhist temple 
was founded in 1629. The temple is devoted to 
Taishaku — one of the guardian deities of Bud- 
dhism who is in fact the Hindu god Indra in 
Buddhist clothing — hence its name Taishakuten. 
A temple market developed around it, making 
things even more interesting. 


ibamata's 
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With its SOth film about to appear, Otoko wa tsurai yo is the longest series in cinema history. 


There was a time when the Sumida River in 
central Tokyo was a de-facto border within the 
city, and the residents of Yamanote — the wealthier 
western districts — had no interest in paying a 
visit to the working-class flatlands east of the 
river, where most people were farmers or worked 
in small manufacturing companies. 

Probably for this reason, Shibamata has always 
felt somewhat remote, and in the past travelling 
to this “frontier town” was an adventure. For ex- 
ample, the first train line serving Shibamata opened 
in 1899, but it was made of human-powered 
“trains” Each ofits 64 carriages seated six passengers 
and was actually pushed by one person. 

Then along came Otoko wa tsurai yo (first the 
TV drama in 1968, chen the feature film in 
1969) that firmly put Shibamata on Japan's 
cultural map and gradually turned the little 
temple market town into a cool place to visit 
For those who don't know Tora-san, his real 
name is Torajiro and he is the archetypal Edokko: 
a sort of Tokyo cockney, flamboyant and sharp- 
witted, irascible but with a heart of gold, whose 
dreams are big, but who is always disappointed 
at the end of every instalment. 

Tora-san is a tekiya, a hawker who peddles his 
wares around Japan going wi 
fair or festival, usually in other temple markets 
and small towns like his native Shibamata. He 
periodically returns home to the delight and de- 
spair of his uncle and aunt, who run a Japanese 
sweet shop, and his younger sister Sakura. 

I first visited Shibamata when I arrived in Japan 
in 1992, and rears later the area around the 
temple has hardly changed. Well, actually, there 
is something different: a bronze statue of Tora- 
san was placed in front of the station in 1999 


erever there is a 


(the series’ 30th anniversary) and one of Sakura 
was added two years ago. The wandering peddler 
is portrayed as he’s again set to leave his home- 
town, pausing for a moment to wave goodbye 
to his little sister. 

Aftera two-minute walk, we arrive at the entrance 
of Taishaku-sando, the districts traditional shopping 
street that leads to the main temple. The great 
thing about Shibamata is that it's a very compact 
area, and most points of interest are only a few 
minutes apart from each other. Also, it looks like 
old-time Japan without feeling like a fake. 
YAMADA Yoji, the series’ director, once recalled 
that he discovered Shibamata thanks to a friend, 
writer and Katsushika resident SAOTOME Katsu- 
moto. When the director came up with Otoko 
wa tsurai yo's plot he remembered the place and 
particularly Taishakuten and its market street. 
The district had miraculously been spared from 
the ravages of war, and many old-style one-story 
buildings with tiled roofs had been beautifully 
preserved. He found the market street itself quite 
charming: not a straight line of shops like Asakusa's 
Nakamise-dori, but a gently curving narrow street 
gradually revealing what lies ahead, enticing the 
visitor to walk on until Taishakuten's majestic 
gate finally appears in the distance. The director 
found it picture perfect. Thanks to Tora-san's 
popularity, the old district even managed to escape 
postwar redevelopment, and today looks almost 
the same as 50 years ago. 

Inaugurated in 1911, Taishakuten-sando is 
lined with shops and restaurants on both sides. 
Some places have been in business for a long 
time, like 250-year-old Kawachiya, It used to 
be famous for serving carp from the nearby 
Edo River. Carp is still served today, together 
with eel and tempura, but it is more likely to 
come from some safer fish farm. 

Other shops sell senbei (rice crackers), sweets, 
and ssukemono (Japanese pickles), but one thing 
every Tora-san fan wants to try are dango 
(dumplings made with sticky rice flour), the same 
food sold at Tora-ya, Tora-san’s family shop. His 
unde in particular makes za dango that contain 
yomogi (mugwort) and are topped with anko 
(red-bean paste). 

One place where you can taste kusa dango is Tak- 
agiya, in business since the early Meiji period 
(1870s) and best remembered for being the place 
where actor ATSUMI Kiyoshi — who played Tora- 
san until his untimely death in 1996 — and the 
rest of the crew used to relax between shoots. 
Dango aside, Takagiya attracts customers in search 
of memorabilia. Indeed, inside the spacious shop 
you'll find the actors autograph, Tora-san's 


^c] 


Wai. 


H 


Taishakuten, built in 1629, stands at the end of of the shopping street Taishaku Sando where Tora-san’s family used to live. 


pictures and other objects related to the series. 
ATSUMI's favourite table is now off-limits to other 
customers. A big “Reserved Seats” sign makes it 
clear that the shop owners are waiting for his 


eventual return, someda 


At the end of the narrow temple market road 
stands Taishakuten's gate. In the film series, 
the temple abbot is played by RYU Chishu who 
starred in Tokyo monogatari (Tokyo story) and 
many other Ozu Yasujiro's films. The temple 
itself deserves to be explored not only for its 
many treasures, but for its atmosphere. Coming 
from the crowded and noisy shopping street, 
one is suddenly plunged into the temple's quiet, 
almost magical realm, further enhanced by its 
beautiful garden. 

Our next stop is another, later, addition to the 
Shibamara landscape: the Tora-san Memorial 
Museum. While 
are prominently featured in th 
scenes were shot at Shochiku's studio No. 9 in 
Ofuna, south of Yokohama. All the sets have 
been faithfully preserved, including the dango 
shop with its kitchen and living room. Tora-san's 
clothes and his trademark hat and suitcase are 
here too, of course 

Other displays are devoted to the Madonnas — 


shibamata’s real-life locations 


films, the indoor 


the beauties for whom Tora-san fell head over 
heels again and again. Appearing in one of the in- 


stalments was considered a great move to acquire 
star power in Japan's competitive show business 
One of the rea 
to shoot the Tora-san movies is that, at the 


sons YAMADA chose Shibamata 


time, the area surrounding the temple market 


was full of fields and open spaces and had lost 
nothing of its old charm. Needless to say, Shiba: 
mata has changed quite a lot since the late 
1960s. Y 
along the main street to see “re 
Shibamata, virtually undistinguishable from 
other Tokyo suburbs. Yer life here seems to be 
lived at a slower, more relaxed pace. 

The area's character is best represented by the 
Edogawa, peacefully Rowing nearby, and strolling 
along its embankment is the perfect way to end 
our walk. Depending on the 
see early risers doing calisthenics, students com- 
muting to and from school, and an endless stream 
of joggers. Tora-san himself is often seen dozing 
on the river bank, philosophising about life or 
doing some people watching. 

From the elevated embankment one can see Yagiri 
no Watashi, Tokyo's last manpowered ferry whi 
connects Katsushika to Edo River's other side in 
Chiba Prefecture. This service began in the early 
seventeenth century and, in the old days, only 
farmers who worked on both sides of the river 
were permitted to cross while avoiding the payment 


‘ou only have to walk east of the station 


‘contemporary 


ime of day, you can 


of customs duties. 
Considering its enduring popularity with tourists 


and its connection to the film saga (in the very 


first episode, Tora-san comes home along this 
route), the rackety old boat should be carrying 


people across Edogawa’s sluggish waters for many 
years to come. 

YAMADA says that he never tires of Shibamata 
and every time he comes here he feels better. 
Having spent his childhood in Manchuria, he 
didn't really have a place to call home until he 
discovered Shibamat: 
body greets me like I'm family, 
the modern neighbourhoods, though they look 
different from the 1960s, have maintained that 
quiet, unhurried feeling of life in the slow lane. 
And the Edogawa is still there, lazily snaking its 
way through green fields.” 

Indeed, nostalgia for the “good old days” is what 
prompts people — most of whom are in their 50s 
or older — to visit this place. Museum visitors 
often end up reminiscing about their own child- 
hoodand how their hometown used to look like. 
Shibamata. The younger generations may nor 
care about Tora-san — or the country's past, for 
that matter — but Tora-san is surely here to sta 


very time I arriv 


7 he says. 


Even 


especially now that a new film is coming out. 
this winter 
GIANNI SIMONE 
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POP CULTURE Ryo-san, Olive and all the rest 


Katsushika has inspired numerous 
manga authors, including the celebrated 
Axmoro Osamu and Taxanastt Yoichi. 


nection with pop culture. Manga and anime's 
influence over the local population is so 
powerful that many boys who grew up in the 
60s admired a boiler-shaped chimney that looked 
like Tetsujin 20-go, the giant robot created by 
comic artist YOKOYAMA Mitsuteru, When the 
chimney was recently torn down, the news 
shocked and saddened those residents, now in 
their 60s, 
Ofcourse, Katsushika's best known pop-culture 
icon is Tora-san (see article pp.6-7) and many 
fans from all over Japan still trek all the way to 
Shibamata to pay homage to the film series. 
However, apart from Tora-san, Katsushika is 
not exactly considered a cool place and, apart 
from certain periods ofthe year (e.g iris-viewing 


| n many ways, Katsushika has a strong con- 
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season) or neighbourhoods with a special appeal 
(the bar district in Tateishi), most of the people 
you encounter in such areas as Koiwa, Kanamachi 
or Horikiri are residents. 

Once in a while, though, a new cultural icon or 
event appears out of the blue and shines a new 
light on an otherwise unremarkable place. That's 
exactly what happened when comic artist AkI- 
MOTO Osamu created a new gag manga called 
Kochira Katsushika-ku Kameari Koen Mae 
Hashutsujo (This is the Police S 
of Kameari Park in Katsushika Ward), better 
known as KochiKame. 


tation in front 


First published in Shonen Jump magazine in 
1976, this story has turned the Kameari district 
into a seichi junrei (pilgrimage site) for many 
comic and anime fans. The manga itself was a 
series continuously for 40 years, from September 
1976 to September 2016. Its 1,960 chapters 
were collected into 200 volumes, making it the 
manga series with the highest number of volumes. 


As of 2014, its book version had sold over 
157 million copies, making KochiKame one of 
the best-selling manga series in history. 
Kochikame's main character, RYOTSU Kankichi 
(Ryo-san for short), is a hopelessly lazy policeman 
with superhuman power and stamina, a lust 
for money, and an otaku passion for video games 
and building plastic models. The story features 
a host of other quirky characters, including a 
handsome policeman and a beautiful young po- 
licewoman who come from rich families and, 
oddly enough, wear brand-name suits as their 
uniform. 

Author AKIMOTO created KochiKame asa hom- 
age to the working-class people and districts of 
old Tokyo, and most episodes open with an 
elaborate full-page illustration of a shitamachi 
street scene. The story's original setting is Kat- 
sushika Ward (particularly Kameari where AKI- 
MOTO was born) as it looked 30 or 40 y 
ago, complete with the typical atmosphere, hu- 


Ryo-san in the foreground with his two sidekicks, heroes of the series Kochira Katsushika-ku Kameari Koen Mae Hashutsujo (KochiKame). 
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man kindness, and community feeling of the 
area during that time. On the other hand, since 
Ryo-san loves gadgetry, the series has gradually 
incorporated into the story such technologies 
and trends as video games, computers, and 
mobile phones. 

KochiKame fans mainly visit Kameari to hunt 
for the 14 manga-rclated bronze statues scattered 
around the station. The first one was placed on 
the north side in 2006 to celebrate the manga's 
30th anniversary. Not far from it stands the 
police box on which AKIMOTO modelled Ryo- 
san’s police station. It's quite old and rundown, 
bur the fans have repeatedly opposed plans to 
build a new one. Beautiful old buildings are 
torn down all the time in Japan, but the con- 
vincing power of manga and anime fans seems 
to be stronger than architectural conservationists. 
Most of the statues can be found on the south 
side of the station, together with a KochiKame 
Game Park housed inside the Ario shopping 
mall. Also, if you stray far enough from the sta- 
tion, you will eventually find another piece of 
pop culture history: a monument devoted to 
Mito Komon. His real name is actually TOKU- 
GAWA Mitsukuni, a real-life feudal lord of the 
Mito Domain who lived during the seventeenth 
century. However, he is best known in Japan 
for the period drama that fictionalised his jour- 
neys around Japan in search of wrongs to right. 
‘The drama ran on prime-time television from 
1969 to 2011 (making it the longest-running 
period drama in Japanese TV history) and re- 
runs are stil very popular. 

Back to AKIMOTO: though the artist was born. 
in Kameari, he considers Kanamachi, located 


ely to the east of his hometown, one 
of his favourite stomping grounds. He learned 
to love this neighbourhood when he was a child 
and used to play in Mizumoto Park, and even 
now he frequents its local library and hunts for 
plastic models at Suehiro, a shop that for the 
last 40 years has been a treasure trove of car, 
train, tank and aircraft model kits. 

A number of Kanamachi landmarks often appear 
in AKIMOTO's comics, including the area's two 
most important architectural features: Komon 
Bridge and the Kanamachi Water Purification 
Plant's two intake towers. 

Komon Bridge is located at the western end of 
Mizumoto Park where the Nakagawa and Oba- 
gawa meet. Their once turbulent waters often 
created problems for the region, causing innu- 
merable disasters. The bridge, together with a 
lock gate, was built in 1910 to control the water. 
flow and limit the flooding to a minimum. 
When, in 1980, a new gate was built upstream, 
Komon-bashi's gate became obsolete, and today 
the beautiful bridge — the lone surviving brick- 
made bridge inside Tokyo's 23 wards is closed 
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Characters from the highschool name Minami Katsushika make up Nankatsu and can be seen on Olive's jersey. 


to traffic and can only be used by pedestrians 
and bicycles. 

As for the two intake towers, they rise from 
the Edo River and pump enough water to feed 
all Tokyo's eastern wards and part of three 
central districts. The original tower is gone 
now, but the two remaining (one with a cone- 
shaped roof, from 1941, the other with a round 
roof, from 1964) are fine examples of brick 
ard 


ure. 
Another famous Katsushika-born manga artist 
is TAKAHASHI Yoichi whose main work, Captain 
Tsubasa, has not only been a huge influence in 
Japan but abroad as well. First launched in 1981, 
Captain Tsubasa isthe story of OOZORA Tsubasa, 
r-old elementary school pupil who is 
deeply in love with football. While still very 
young, Tsubasa already has amazing speed, stam- 
ina, dribbling skills and shooting power. 

At the beginning of the story, Tsubasa and his 
mother move to the city of Nankatsu, a fictional 
town in Shizuoka Prefecture, well known for its 
talented elementary school football team. The 
name Nankatsu (Hif) is actually made up of 
two Chinese characters that can also be found in 
Minami Katsushika (I 8588), the name of the 
school that TAKAHASHI attended as a child. 
TAKAHASHI was born in Yorsugi and currently 
lives in nearby Tateishi, the same district where. 
the school is located. TAKAHASHI later modelled 
Tsubasa's school after the one he had attended. 


anl 


According to TAKAHASHI, even the football 
grounds featured in the story can be found in 
the same area. 

His stories are characterised by dynamic and 
exciting drawings of football moves, often stylish 
and implausible. Though in 1981, when Captain 
Tsubasa was born, football was still a minor 
amateur sport in Japan, its incredible success 
helped popularise the sport throughout the 
country. The manga itself and its sequels have 
sold over 80 million copies worldwide, making 
it one of the best-selling manga series. 

Tsubasa and his friends and teammates made 
kids all over Japan fall in love with football. 
Some of them took up the sport and eventually 
became professionals when Japan's first pro- 
fessional league, the J-League, kicked off in 
1992. Ten years later Japan co-hosted its first 
World Cup. 

Even such globally famous players as Lionel 
Messi, Fernando Torres, Andrés Iniesta 
and Alessandro Del Piero have declared their 


love for Captain Tsubasa and acknowledged 
the manga's influence on their decision to 
play football. 
Today, even Tsubasa and friends, like the 
KochiKame characters, have their own set of 
statues. They can be found around Tateishi, 
Yorsugi, and one stands in front of Minami 
Katsushika High School. 

J.D. 
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DESTINY TSUGE Tadao, stories from life 


In his work, the mangaka has often 
depicted working-class districts like 
Tateishi, where he has lived for along time. 


SUGE Tadao is the stuff of legend. Until 
quite recently the veteran comic artist — 
I still active at 78 — was almost unknown 
outside Japan, yet he was one of the pioncers of 
alternative manga and a key contributor to 
avant-garde magazine Garo between the late 
1960s and early 1970s. In contrast to his older 
brother and fellow mangaka Yoshiharu, Tadao 
has extensively portrayed, in unsentimental 
tones, the gritty life of common people and 
their daily struggles in postwar Japan. Many of 
his stories are based on his first 20 years of life 
spent in Katsushika-ku, first in Tateishi and 
then in Aoto. He shared some of these memories 
when I met him some time ago. 
TsUGE was born in a small fishing village in 
Chiba Prefecture, but his father died when he 
was only a year old. After his family moved to 
Katsushika, his mother remarried and the child's 
life cook a turn for the worse as he suffered con- 
tinual abuse from his stepfather and maternal 
grandfather who had joined the family from 
Chiba. As Yoshiharu and his other older brother 
started working to help the family make ends 
meet, the young Tadao was left to fend for 
himself during the harsh postwar years both in 
and out of home. 
He shows me two scars on his arms, a memento 
of his troubled childhood. One is the result of 
abuse by his grandfather. The other is from 
treatment his grandfather gave him after he suf- 
fered a serious injury. “Any excuse was good 
enough to escape my home,” TSUGE says. “Even 
when I grew up and was less afraid of the 
beatings, I couldn't stand being at home. Sooner 
or later, I would go out into the street, looking 
for friends or to catch a glimpse of the prostitutes." 
Tateishi at that time was a strange mixture: a 
bustling working-class area with a plywood 
market and a red-light district. The whole district 
was full of small-time gangsters, prostitutes, Ko- 
rean immigrants, and other undesirables. "It 
was rundown and stank of sewage,” TSUGE says. 
“The houses were separated by a maze of narrow 
streets, and there were gutters everywhere, some- 
times nothing more than a roughly dug ditch. 
Like many other shitamachi districts in eastern 
Tokyo, it was populated by two kinds of slimy 
creatures: the sewers were colonised by millions 
of botta (Tubifex worms) while the streets were 
full of crooks. Curiously enough, for the most 
part the crooks were as peaceful as the worms. 
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They would usually loiter on street corners or 
around the black market, but they rarely fought 
one another. They just squatted or stood around 
with nothing to do, looking lost. I guess the 
neighbourhood wasn't large enough to attract 
the big boys — the yakuza.” 

Though TSUGE himself was never a gangster, 
he was attracted to Tateishi’s underworld and 
was fascinated by some of its more colourful 
characters. One of TSUGE s latest's English trans- 
lations, Tale of the Beast (Black Hook Press), is 


CSS 


RS Mt 


the story of OGURA Kiyohiko, a serial killer 
whose past somewhat resembles TSUGE's child- 
hood years. "Tale of the Beast was inspired by 
some of the people I saw in the street,” TSUGE 
says. "One day I saw a woman in the street, and 
then a gangster. Somehow, they left an impression 
on me. For a kid like me who had nowhere to 
g0. they embodied the idea of freedom. I started 
imagining their life and ended up with Tale of 
the Beast” 

After the war there were no jobs and precious 
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Tadao was very inspired by the red-light district of Tateishi. An extract from Garo no. 58, April 1969. 


colecon Claude Lene 


little food, and the TSUGE brothers were always 
angry. “Katsushika was famous for its high con- 
centration of celluloid (plastic) factories,” TSUGE 
says. “My brothers and I stole some toys we 
found stored in the building where we lived, 
and began to sell them at local festivals together 
with ice lollies, once or twice a month. We 


spent our earnings on sweets and manga, par- 
ticularly TEZUKA Osamu's stories. 
Prostitutes were among TSUGE's customers. "I 
remember one particular summer night," he 
says. “I was selling ice lollies with my two brothers 
on the street that went through the red-light 
district. We had an ice box and next to it a con- 
tainer with hand-made lottery tickets folded 


into triangles. On a cloth spread on the ground, 
we arranged the plastic ducks we had stolen to 
give away as prizes. W 


from our stepfather's friend after my stepfather 


"d inherited this business 


fell ill and became too weak to work. 


‘On this particular night, two or three girls 
from 


'arby brothel came by to buy ice lollies. 
One of them drew a winning ticket. She was so 
overcome with joy that she let out a scream. I 
was mesmerized by their heavy makeup — their 


ght red 


white faces caked with powder and b 


lips. They looked so beautiful to me 
girl had that kind of effect on me at the time 
Ridiculous as it may sound now, as a kid, I hon- 
estly thought that once I became an adult I 
would protect those girls.” 

Among the thugs that lingered about Tateishi, 
one particular man who ended up capturing 
TsUGE's imagination was a guy nicknamed 
KEISEI 
Stories, "Ac 


bu who stars in several of his comic 
ally, the Ktisti Sabu I portrayed 
was more the fruit of my fervent imagination 


working at top spe s. "Though I lived 
in Tateishi for more than ten years, I saw hi 


l,” he 


only a couple of times. I didn't even know his 
real name. The second time, I was around 13 
and saw a stinking drunk guy dragging two 
other ruffians down the street. A shop owner 
said it was Sabu, that's the only way I knew it 
was actually him. Well, I guess it was for the 
better that I knew so little about him because 
he was most probably a good-for-nothing; one 
ofthose types who keep making one bad d 
after another. But because I knew nothing, my 
imagination was free to come up with any kind 
of story about him. And anyway, I've never 


ision 


been interested in heroes.” 
Though Tateishi was a pretty depressing place, 
when TSUGE was child there were four or five 
cinemas, and between the age of seven and 12 
he got into the habit of secing two or three 
films a week. He not only loved the films, but 
those dark places were also a refuge from the 
domestic violence he was escaping from. 


FOCUS 


Tsuct Tadao lived in Tateishi for many years. He remembers it vividly. 


“My first film-related memory is probably 
watching Mubomatsu no issho (Rickshaw Man) 
in 1947 or 48, when I was around six. Someone 
must have taken me to see it, but I forget who 
it was. A few years later, I saw Kanashiki 
kuchibue starring the then 12-year-old MISORA 
Hibari. But to be completely honest, I was 
mad about foreign films, starting with all Johnny 
Weissmuller’s Tarzan films. They were so cool! 
“The problem was how to get into those cinemas 
without paying because I was always penn 
However, I knew a few tricks. For example, 
pre-school age kids got in for free when accom- 
panied by an adult. Even when attending c 
mentary school, I was so small that I could pass 


for a younger kid, so I would walk into the 
cinema right behind a stranger as if I were his 
son. Unfortunately, Í eventually grew too tall 
to use that particular trick, so I changed tactic. 
1 began to rush into the cinema in the middle 
ofa show screaming that there was an emergency 
at home and I had to find my mum. The cashier 
was usually kind enough to let me in." 


After finishing junior high school, TSuGE found 
a job at the local blood bank — a place where 
people in need of money sold their own blood. 
For TSUGE, this place became another source of 
“Thad a chance to meet many people 
he says. "Though I was only 15, I 


story idea 
like Sabu 
felt I understood their motives. It was as if I 
could see through them. As a kid who had 
grown up being beaten at home on a daily basis, 
I had become good at reading people's 
Each one of them had a diffe 
different past, but they all shared the same war 
memories. Just by listening to them talk, I was 
able to imagine their life. My stories, in this 


nt story to tell, a 


respect, were just an accumulation of all these 
bits and pieces, filtered through m; 
Telling those stories was a lot of fun.” 


imagination. 


TsUGE eventually left Katsushika when he got 
married at 24. “I moved to my wife's city, where 
we lived with her family and I joined their busi- 
ness, working in a hardware store and selling 
gas. It was a much better life, but still, I have to 


thank Tateishi for inspiring me.” G.S. 
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PROMENADE Encountering Tateishi 


Much ofthe district's architecture from 
the 1950s and 60s has been preserved, 
even though it risks disappearing soon. 


atsushika is a multi-faceted arca, and 
K> s 
kind of person: nature lovers stroll 
around Mizumoto Park and Horikiri, film buffs 
visit Shibamata and manga otaku head to Kameari. 
Then there's Tateishi, arguably Katsu-shika's 
most “deep-rooted” neighbourhood — the one 
that more than any other has stayed uncom- 
promisingly true to its working-class origins 
Now that the original Tokyo shitamachi 
(Asakusa, Nihonbashi, Kanda) is little more 
than a tourist trap, a trip to Tateishi offers a 
unique opportunity to experience what is left 
of that culture. 
As soon as we get off the train, we find ourselves 
at the entrance to one of Tateishi's most 
popular places, the Nakamise shopping arcade. 
However, it's still too early to stuff ourselves 
with food, so we follow the railway until we 
reach Suwa-jinja, a Shinto shrine dating back 
to the late eighteenth century 
proceed south-east until we reach Hon-Okudo 
Bridge, one of the many bridges spanning the 
Nakagawa. This is actually the new one, built 
in 1988. The original version was completed 
in the 1930s. It was from that bridge that 
manga artist TSUGE Tadao (see article p.10- 
11) used to jump into the river with his friends, 
ba the late 1940s. 
The Nakagawa is a wide, placid river that cuts 
through Katsushika and snakes its way around 
Tateishi before joining the even wider Ara- 
kawa. During the 1960s, unchecked industrial 
development in the area had turned it into a 
health hazard, but now that the river has been 
cleaned up, many animal species have made the 
Nakagawa their home again, among them crabs, 
turtles and freshwater prawns. 
Even today, this isa rather busy waterway, and 
watching boats and barges going up and down 
from the river bank or the bridge itself — perhaps 
while munching on something bought at 
Nakamise — isa nice way to spend the day. Just 
watch out for the seagulls. 
After walking upriver for a while along the left 
bank, we move away from the riverbank to 
learn more about where the neighbourhood’s 
name comes from. Tateishi (standing stone) 
comes from a stone monument or signpost that 
has been at its present location for at least 600 
years. During the Edo period (1603 - 1868), 
the locals began to worship the stone as an em- 


From there we 


14 ZOOM JAPAN number 74 September 2019 


A traditional brush factory. 


bodiment of the deity Inari. It was originally 
about 50 - 60 cm high, but then people began 
to chip off pieces, which they used as talisman 
against disease. Nowadays, the surviving stone 
stands only about 4 cm from the ground and is 
surrounded by a stone fence. 

Not far from the famous stone we find the 
Katsushika Tax Office. The building (a pretty 
boring-looking grey cube) was erected on the 
site of the old blood bank where TSUGE used to 
work. Tateishi, like nearby Senju and Koiwa, 
was infamous for its red-light district. Lots of 
men who lived in Tateishi after the war were 
chronically poor factory workers and assorted 
crooks. They would sell their blood for money, 
then, with a few yen in their pockets, they 
would head to the brothels, but not before 
downing some booze to gather courage and 
lose their inhibitions. 

The brothels disappeared a long time ago, but 
the bars are still there and are frequented by an 
increasingly varied clientele, including people 
from out of town, women and a few foreign 
tourists. So let's go and find these famed watering 
holes that are clustered around the station. 
On the way back we pass through a residential 
district. Until about 1980, Tareishi was home 


to numerous small, family-owned factories. 


Many of these have since closed, and small 
apartment houses now occupy their former 
sites. The closer we get to the station the more 
we notice rickety old buildings kept together 
with corrugated iron and blue tarpau 
shops and bars are closed and have a notic 
their front door saying that they have gone for 
good. The sad news is that the railway company 
ics have decided that 
Tateishi has to move with the times and needs 
a bit of renovation, like a couple of high rise 
buildings on the north side of the station. 

Close by, you'll also find Nonbee Yokocho, a 
couple of short streets packed with tiny bars 
whose history goes all the way back to the early 
1950s. The original shops in the area actually 
sold clothes, potted plants and other goods, 
but were gradually replaced by the current bars, 
turning these alleyways into a sort of poor 
relation of Shinjuku's famed Golden Gai. The 
main difference between the two is that, here, 
you'll find hardly any writers, artists or other 
intellectuals (real or otherwise). After all, this 
is first and foremost a working-class area and 
the bars’ patrons only want to have a good time 
and a laugh to go with their motsu yaki (roast 


and the local auth 


tik Rechsteiner tor 200m jpn 


giblets, the area's specialty) and highballs. Singing 
— karaoke style — is another common pastime, 
and Tateishi even has its own local Susan Boyle: 
‘TAMAL-san, Shirakawa's owner and mama-san. 
Exploring the narrow passages around Nonbe 
Yokocho, especially during the day when the 
bars are still closed, is like time-travelling. The 
area has survived completely untouched by 
“progress”, and it looks exactly as it did during 
the tough postwar years. 

Finally, let's cross the railway and go back to 
our starting point, Nakamise. It’s time to eat 
something, This old-fashioned shopping street 
is all that's left of the postwar blackmarket area 
that for years was populated by small-time thugs, 
war veterans often missing an arm or a leg (or 
both) and other shady types. Today, you'll find 
only izakaya (pubs), stand-up bars, cheap diners, 
and shops selling groceries, clothes and toys. 

If you prefer to take your food home, fried 
chicken, deli food and oden (food stewed in 
soy-flavoured broth) are some of Tateishi’s more 
popular dishes. However, the small local eating 
places are certainly worth a visit. The food 
served in most of them is by no means refined 
haute cuisine, but is worth trying nonetheless. 
We're talking about cheap home-style cooking 
or, as it's called in Japan, B-kyu gurume (B- 


Just like here in Yotsugi, the Tateishi district is seeing its network of small businesses gradually disappear. 


grade cuisine). But, as I said, food is only part 
of the pleasure. Even more important is the at- 
mosphere you breathe in these places. With 
the right people and an entertaining owner/cook 
to enliven the evening, food and booze taste 
even better. 


Some local favourites around the station are 
Mitsuwa, Edokko and Uchida. And don't forget 
to wash down the food with a couple ofhighballs 
— no added ice, as the experts say. 

Enjoy. 


J.D. 
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Music UK-JAPAN 
Bridge Together 


BAS 


This is a special collaborative 
event, featuring the UK-based 
Japanese singer Suzuxi Naomi 
performing with the UK jazz- 
funk group the James Taylor 
Quartet. Bridge Together 
Project is an event produced by 
Suzuki Naomi to celebrate the 
Japan-UK Year of Culture, and it 
aims to introduce the wide 
variety of Japanese culture to 
the world. 
People from all over the world 
come to visit Japan, as a part of 
the 2020 Tokyo Olympic and 
Paralympic Games. Additionally, 
special guests will be the BBC 
New Comedy Award-Winning 
comedian, Korani Yuriko, and 
the well known Japanese actress 
and singer, Narsuxi Mari who has 
also participated in Musical 
theatre, including NINACAWA 
Yukio's productions, and who is 
traveling from Japan for this 
special event. There will be a 
traditional Daikagura routine by 
KAcAMI Michiyo as wel 
Daikagura is a Japanese 
traditional performance that 
has been around since the Edo 
period. It was originally 
performed at the Shinto Shrines 
a sacred performing art. 
Tuesday 1 October 2019. 19:00. 
Admission: £30 
Cadogan Hall: 5 Sloane Terrace, 
London SW1X 9DQ 
020 7730 4500 
https;//cadoganhall com/whats-on/james- 
taylor-quartet-naomi-suzuki/ 
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FM Japanese Animation 
Month at Barbican 


eight films. The films to be shown are 
Tetsuo, the Iron Man (Tsuxamoto Shin’ ya, 
1989), Ghost in the Shell (Osm Mamoru, 
1995), Metropolis (Rintaro, 2001), Macross 
Plus The Movie (Kawamom Shoji , 1995), 
Summer Wars (Hosova Mamoru, 2009), 
Paprika (Kon Satoshi, 2006), Roujin Z 
(Krrakuso Hiroyuki, 1991) and Patlabor The 
Movie (Ost Mamoru, 1989). 

Thursday 12 - Monday 30 September 2019 
Admission: £5 ~ £12 

Barbican Centre: Silk Street, London EC2Y 8DS 
020 7638 4141 
https://www.barbican.org.uk/whats-on/2019/ 
series/animes-human-machines 


EXHBTION Kuroko - UK 
Japan Collaboration 


Kuroko is a group sculpture exhibition of 
artists based in the UK and Japan. The 
theme Kuroko is an invisible character 
who is dressed in black from head to toe. 
In Kabuki theatre this role is to support. 
the performers, handle props and assist. 
the storytelling on stage. 

Saturday 14 - Sunday 29 September 2019 
Thursday - Sunday: 11:00 - 17:00, 

Mon - Wed: Closed. 

Venue: 223 North Street, Leeds L7 2AA 
https://indexfestivaLorg/listings/kuroko/ 


EXHIBITION Powerful 
Nature 

An exhibition of Japanese watercolours 
and prints, including two of the most 
famous artists in Japan, KATSUSHIKA 
Hokusai (c.1760-1849) and UrACAWA 
Hiroshige (1797-1858) from Derby 
Museum own collection. Also displayed 
are Japanese influenced objects like 
Derby Porcelain and a suit of Samurai 
armour from Lincoln University. 

Friday 20 September 2019 - Sunday 26 January. 
2020. Monday Closed, Tuesday-Saturday 10:00- 
17:00, Sunday 12:00-16:00 Admission: Free 
Derby Museum and Art Gallery: The Strand, 
Derby DEI 185 

01332 641901 
https://www.derbymuseums.org/whats-on/power- 
ful-nature-inspiring-japanese-art-and-culture 
info@derbymuseums.org 


went The Best Animation 
Festival in Wales 


‘The Kotatsu Japanese Animation Festival is 
the best Japanese animation annual event in 
Wales, was created by organizer Mrs Eiko 
Ishii Meredith, Launched in November 2010 
in Cardiff. Featuring the latest films, raffle, 
workshops, and shops which sell Japanese 
Anime related goods. 

Friday 4 - Sunday 6 October 2019 
Chapter; Market Road, Canton, Cardiff CFS 1QE 
Saturday 19 - Sunday 20 October 2019 
Aberystwyth Arts Centre, Aberystwyth University, 


Penglais Campus, Aberystwyth, Ceredigion SY23 3DE. 
http://www.kotatsufestival.com/ 


went Shinto theatrical dance - Kagura 


Kagura is a Shinto ritual performance 
dedicated to the deities of Japanese 
mythology. It is one of the five main 
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Book A travel guide like no other 


If you are looking for a book to 
accompany you on your visit to Tokyo, 
we have found the one you need. 


ow here's something you don't see too 
N often. A travel guide that's not only 
practical, but also fun to read. As the 
title suggests — 4 Manga Lover's Tokyo Travel. 
Guide —, this book is both a manga and a guide 
to Tokyo. And it works well on both levels. First, 
it's an entertaining comic book in its own right, 
full of travel tales that will charm the reader, 
whether you intend to visit Tokyo or not. Sec- 
ondly, asa city guide, it's packed with all the good 
advice and fascinating facts you'd hope to find 
in such a book. 
A lot of contemporary travel writing adopts a 
brash, bossy “go here, do this, cat that" tone. A 
Manga Lover's approach, on the other hand, is 
to take you by the hand and say “come with me 
and my friends. I'll show you around my 
favourite places. It'll be fun!” 
In her signature comic book style, author Evan- 
geline Neo (along with Matcha and Kopi, her 
imaginary cat and dog pets) recounts her travels 
around all her best-loved shops, restaurants, cafes, 
monuments and museums. As you might expect 
from a manga lover's look at the city, these places 
include a wealth of pop culture and otaku haunts. 
In fact, the ‘Animanga Tokyo’ chapter devotes 
over 40 pages to activities like a trip to Akiba- 
hara's anime and manga merchandise stores, a 
visit to Studio Ghibli - home of the legendary 
anime producers -and the Doraemon Museum. 
Evaalso takes a manga class in Nakano and tries 
a Cosplay studio in Akibahara where you can 
dress up as your favourite character. She then 
visits Sanrio Puroland, an indoor theme park 
devoted to Hello Kitty, and other Sanrio char- 
acters, Expect a lot of pink! 


Wy FAVORITE THINGS 10 SEE miy PO m JAPAN 


But even if you've never read a manga, or have 
never heard of characters like Totoro, Ponyo or 
One Piece, this chapter offers a fascinating peck 
intoa parallel universe, one that's very big busi- 
ness in Japan. 

But you don't have to be a manga fan to enjoy 
this book. In the chapter entitled "Exploring Tra- 
ditional Tokyo”, Eva visits such conventional 
must-sces as the Meiji Shrine, the Imperial Palace 
Gardens and Asakusa (the place with the huge 
red lantern hanging from a big red gate). There's 
also a hint-packed section on visiting Mt. Fuji. 
Eva makes the intimidating challenge look really 
easy, so you have no excuse for not going to the 
iconic mountain. 

By retelling her exploits in the form of short comic 
book stories, Eva proves the value of the old writers 
maxim "Show, don't tell". Her colourful, lively illus- 
trations give you a far better idea of what these places 
are like than any wordy descriptions could do. 


They also guide you through such tricky chal- 
lenges as how to use an onsen, or the correct pro- 
tocol to follow when you visit a shrine. And if 
you've ever wondered what goes on inside a maid 
cafe, (or the even creepier butler cafes), but were 
too shy to go in, just follow Eva and she'll show 
you exactly what it's like. 
Irsall very amusing, but there's plenty of prac- 
tical information too. The two sections on shop- 
ping and food are particularly useful. The 'Shop- 
ping Heaven’ chapter takes you round a wide 
range of shops, from electronics and souvenirs 
to cute clothes, It also includes ever-popular 
emporiums such as the Daiso 100 Yen shop, the 
UNIQLO clothing chain and the ubiquitous 
24-hour convenience stores. 
The ‘Adventures in Japanese Food’ chapter con- 
tains helpful illustrations of the different types 
of noodles and sushi, along with their Japanese 
names, plus other typical dishes like shabu-shabu 
and sukiyaki (kinds of hot pot), and, crucially, 
how to use the dipping sauces. You'll also find 
tips on where to eat cheaply, and a useful guide 
to Japanese drinks including the delicious vari- 
eties of cha (tea). 
Elsewhere, there's advice on getting around on 
public transport, tax-free shopping and even 
some basic survival Japanese expressions, 
The 2020 Tokyo Olympics are looming on the 
horizon like a big torii gate. This book, with its 
casy-to-understand comic format, makes an ideal 
companion for all those first-time visitors looking 
to make sense of what's going on around them. 
Japan can sometimes seem more than a little con- 
fusing for foreign visitors. With this book at 
hand, finding your way around the city and its 
culture just got a little bit easier. 
Seasoned Japan vets and armchair travellers will 
also find plenty to chuckle about. 

Steve Jonn PoweLL 


akery's newest release: 
tochi with red bean 


Wagashi Japanese Bakery 

Unit 1C Connaught Business Centre 

6-14 Malham Rd London SE23 1AG. 
sales wagashi-uk.com 
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TREND À sweet for every season 


In the mini-markets,onc ofthe most 
interesting shelves is the sweet shelf with its 
items that change according to the season. 


or first-time visitors to Japan, 
to the konbini (mini-markets open 24/7) 
is almost a mandatory rite. Who hasn't 


taken advantage of such places to get hold of nec- 
essary items (an umbrella, cables, battery, toi- 


letris, stationery... not to mention newspapers, 
drinks and food. They sell almost everything you 
need: alcoholic and non-alcoholic drinks, instant. 


tea 


ind coffee as well as food including bento 
(lunch boxes), sandwiches and onigir (rice balls) 
small ready-made dishes, bread and cakes, instant 
noodles, savoury snacks, and for the sweet- 
toothed there are biscuits, sweets and chocolates. 
Curiously, it's on this shelf that a certain “sea- 
sonality” can be observed. Seasonal sweets and 
manufactured bakery goods, do they exist? Yes, 
they really do... 

At the be 
filled with products flavoured with "cherry blos- 


ing of spring, the sweet section is 


som", In June, during the rainy season, the 
weather is humid throughout the country, and 
the shelves are full of items smelling of mint, pack- 
aged in green and blue to represent freshness. Of 
course, citrus fruits and melons also have their 
time and place as well as chestnuts, which fill the 
shelves at the beginning of October. 

This parade of “seasonal products” is partly due 
to the sales distribution system in the supermarket 
sector where 60% to 80% of products need to be 
regularly renewed. This is hard for us to imagine 


in the West where we are used to finding the 
shelves always filed with identical products. This 
system allows the Japanese to continually discover 
different tasting tastes, but it means food com- 
panies must always be on the look out for new 


flavours. This quest is equally important for 


Wd 


savoury products, but sweet manufacturers can 
vary tastes and attract consumers by simply using 
different flavours in the same way as "local con- 
fectioner”. This trend has increased in the last 
few years, and behind it lies the wish to compen- 
sate for the absence of seasonality in manufac 

tured food products. In a way, particularly in kon- 
bini where it's almost impossible to find 
“unprocessed prod 
these symbolic seasonal changes are needed to 


7 such as vegetables or fruit, 


give the impression of something “natural” 
This doesn't preclude great classic flavours like 


In the rainy season, products flavoured with mint, a symbol of freshness, make an appearance. 


Rud ae e 


"strawbet 


onc of Japan's favourite fruits, But 


the twist in the story is that strawberries are spring 


fruits, and the brands of strawberry-flavoured 


chocolate are obliged to state "strawberry- 
flavoured chocolate, can be 
as though they had invented the technology to 


allow their chocolate to be made with fresh straw- 


berries whatever the time of year. 

In the konbini, this world of industrial wonders, 

everything is a game, so it's no surprise that sym- 

bolic items are consumed more than any others... 
StkicucHi RYOKO 


The taste of authentic 
Japanese Confectionery 
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So Restaurant 


and 


Enjoy a delicious selection of the highest quality. 


nesauranta son Japanese food. 


3-4 Warwick Street, 
London W1B 5LS 


tel. 020 7292 0767 


Sekigi Boto tor Zoom japan 


EATING & DRINKING 


HARUYO'S RECIPE 


1 - Wash the carrot then cut into julienne strips. 

2 - Heat a little oil in a frying pan and fry the carrot. 

3 - When the carrot is soft, add the tuna, dashi and 
the soy sauce. 

4- Allow to simmer for 2 to 3 minutes then stir in the 
beaten egg. 

5 - Use chopsticks to mix well. 


6 - When the egg is cooked, add the sesame oil and 
the roasted sesame seeds. 


7 - Serve immediately. 


Tips : You can vary the recipe by adding quinoa, 
crushed roasted hazelnuts or even sweet pepper. 
This dish can be used as a garnish. It will keep for 
up to 4 days in the fridge. 


www kikurestaurant.co.uk 


"The right ingredients ore the 
soul of Japanese cuisine. 
We take the greatest core every 
doy to serve the freshest ond 
fines tasting Japanese food * 


Yoichi Hattori 
sushi head chef 


A SPARKLING 
SENSATIC 


1 carrot 
1 egg 

1 tin tuna fish in oil 

Ye tablespoon dashi soup stock 

1 teaspoon soy sauce 

1 teaspoon sesame oil 

1 teaspoon roasted sesame seeds 
oil 


17 Half Moon St Mayfair, 
London WIJ 78E 
Tet 0207 499 4208 


September 2019 number 74 Z 


PAN 19 


Ozenuma Lake offers a magnificent view of the surrounding mountains 


To see nature, Oze is a must 


A real gem, this national park 
encompasses several mountains and the 
largest area of marshland in the country. 
« ll Fyou love mountain hiking, Oze is, with- 
lout doubr, the most beautiful place in 
Japan”. For many years, this has been the 
recurring recommendation of friends and acquain- 
tances, Oze, the national park in question, strad- 
dles four prefectures: Niigata, Fukushima, Tochigi 
and Gunma. It encompasses mountains, rivers, 
miles of hiking trails, several summits to scale for 
the more experienced as well as the largest area of 
marshland in Honshu. Though the Archipelago 
naturally turns its attention towards its coasts and 
the sea, it's also a land of mountains, and many 
Japanese are passionate about climbing these peaks 
that are part of the region's terrain. In Oze, the 
highest point is Hiuchigatake (2,356 metres). 
It’s 07:00 at the bus terminal in Shinjuku. The 
outgoing express bus to the Oze trailhead 
entrances, which only runs between mid-May 
to mid-October, sets off. The passengers are 
laden with all che gear for che perfect hiker: shoes, 
hat, walking sticks. Some even carry camping 
equipment and bells to frighten off the brown 
bears that live in large numbers in this area. I 
look at my jean jacket and suddenly wonder if 
it's up to the job. The person sitting next to me 
is also travelling alone. Smiling broadly, she's 
also keen to see this stunning natural landscape 
she's heard so much about. “My aunt used to 
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come to Oze eve 
She adored this park. She's just died at the age 
of 92. In her memory, I wanted to discover the 


ar to recharge her batteries. 


place for myself.” Originally from Shizuoka, 
Kyoko likes challenges. She has travelled “to 
Europe and lived for a few years in the United 
States." Nowadays, she helps her father, a farmer, 
in his rice fields, but also in the cultivation of 
fruit and vegetables from his native prefecture. 
When she has any free time, she “travels alone, 
especially in mountainous regions. I love hiking, 
bur also climbing mountains.” Hiking is a very 
popular leisure activity in Japan. 

Oze National Park is open from April to Octo- 
ber. In winter, snow and temperatures of 20°C 
below prevent any access to the lowlands and 
mountain peaks, even for the most experienced 
climbers. The end of May and beginning of June 
are undoubtedly the best time to 


sit the area 
as it’s the season when mizubasho (white skunk 
cabbage) is in bloom in the Ozegahara marshland 
and around Lake Ozenuma. The most daring 
will rub shoulders on the summit of Mt. Hiuchi- 
gatake, but the last patches of icy snow remain 
at this time of year and can cause bad falls. 

My trip will last for three days. After reaching 
the marshes on the first day and spending the 
night at Akatashiro, I will start out at dawn to 
get to Lake Ozenuma, and then on to find the 
historic Chozogoya mountain hut, before hiking 
down to Oshimizu on the third day. The first 
part, between Hatomachitoge and the trailhead 


entrance to Yamanohana, is bordered by four 


rivers: Hatomachisawa, Yosezawa, Tenmazawa 
and Kawakami. In May and June, you c 
delight in admiring the rhododendrons and az 
eas. After a good hour's walk, the Ozegahara 
Marshland is revealed: it's the most popular area 
of the park for visitors, who are particularly 
numerous at the end of May, the begi F 
June, and in the second fortn 
height of 1,400 metres above sea level, walking 
along the wooden boardwalk you can smell the 
scent of countless flowers, while admiring the 
mountain peaks visible on the horizon. If you 
listen carefully, at certain points along the way 
you can hear the ushibuki, the song of the wind, 
which intensifies when its passage is restricted. 
You are surrounded by a tangible and exhilarat- 
ing sensation of having left civilization behind 
you for the ends of the earth. As the marshland 
comes to an end, you're faced with a choice: the 
path to the waterfalls of Sanjo and Shibosawa 
or the path leading to Lake Ozenuma. Both 
routes encircle Mt. Hiuchi. The area around the 


lake, which I chose, is dense with conifers and 
is the habitat for numerous species of birds like 
the itvatsuehame (Asian house martin). If you're 
very lucky you'll catch sight of an okojo, a beau- 
tiful local stoat. This part of the park is also dense 
with flowers, which bloom in succession in har- 
mony with the rhythm of the seasons. 

‘There's a twisting mountain trail that leads you 
to the lake after leaving the marshland behind. 


Johann Rest fr Zoom 


The remaining snow makes it difficult to locate 
the edges of the path. At the start of the season, 
the weather is mild, but patches ofice can cause 
falls, “There are many accidents at the moment, 
almost daily,” confirms the caretaker of one of 
the shelters along the lakeside. “The hikers are 
often quite old, usually over 70 years of age, and 
they don't pay attention. They chat, take photos 
without looking where they re going, and over 
they go.” The shelter smells of freshly cut wood, 
and you can buy coff 
going on your way. "There's been no electri 
here for along time,” smiles the chatty caretaker. 
“Beforchand, we could offer you udon and soba 
noodles, but after a power failure, everything 
burned down. So we decided to stop everything, 
We use solar panels for the toilets.” 

soon realise that the lush and unspoilt natural 
setting of Oze is hard earned. In order to protect 
it from the crowds of hikers who visit it every 
year, drastic measures have been put in place to 
ensure the damage they cause is kept to a mini- 
mum. At the beginning of the 1950s, the region. 
experienced an increase in the number of visitors 


and sweets there before 


and the massive influx of hikers had a very neg- 
ative impact on the park's vegetation. Measures 
were quickly imposed to protect the area. It 
began with the removal of 1,400 waste-bins, and 
now hikers are asked to collect and remove their 
own rubbish as long as they are in the park. At 
the heart of Oze, in the 23 mountain huts used 
by walkers, no soap, shampoo or toothpaste is 
allowed in order to prevent water pollution. Elec- 
tricity is turned off at around 21:00 to save 
money, and in the park there's no telephone, let 
alone internet connection, Complying with the 
rules of the mountain you rapidly learn that far 
from being restrictive, they give you a real feeling 
of satisfaction by adapting to the conditions 
around you. You have to admit that you feel 
quite small and insignificant in the midst of so 
many natural wonders, and it's easy to learn 
respect for your surroundings. The rising and 
the setting of the sun mark your waking and 
sleeping. In the embrace of the benevolent and 
soothing atmosphere of the mountain, you dis- 
cover a feeling of complete freedom. 

For HIRANO Taro, aged 50, the preservation of 
Oze is part of his family history. Born locally, he 
lives in Tokura, on the Gunma Prefecture side 
of the park, with his wife, who's from 
Kumamoto, and their five children aged from 6 
to 17. He manages two mountain huts and a 
lodge that is now used by winter sports' enthu- 
siasts. His great-grandfather Chozo, born in 
August 1870 in the village of Hinoemata, 
Fukushima Prefecture, built the first mountain 
shelter in the park in 1910. It was he who actually 
built Chozogoya (around 9,000 yen (£70) for 
dinner and breakfast. http://chozogoya.com), 


TRAVEL 


Oze National Park has been very popular with Japanese hikers since the 1950s 


close to Lake Ozenuma, which is run now by 
Hirano Taro. Chozo also founded the shrine 
on Mount Hiuchi, which he built after becoming 
a Shinto priest at the age of 20. 

‘Two generations followed Chozo, namely Choci 
and Chosei, respectively grandfather and father 
respectively of Taro, who represents the fourth 
generation. “Choei, my grandfather, was a very 
gentle, kind man,” he says. “He liked to read and 
write poetry.” During the Second World War, 
he joined the army and the mountain hut fell 
into disuse. In addition to the fashion for hiking, 
Oze Park had to face its greatest threat in the 


The flora blooms according to the seasons. 
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1970s: a plan to build a road that would have. 
scarred the landscape. Taro's father was impelled 
to take a public stand, writing that “he was deeply 
saddened to sce Mother Nature being destroyed 
right in front of my eyes”. 
Society was set up a little while later, and com- 
pleted the preservation process (www.oze- 
fnd.orjp/en/). 

Chosei died suddenly at the age of 36, leaving 
his wife Noriko to take over until one of his three 


‘The Oze Coservation 


children was ready to take his place. "I was very 
small when my father died, I don't really remem- 
ber him. When I was younger, I studied engi- 
neering in Hokkaido and specialised in water 
treatment. [ also lived in Afri 


for two years, 
working in a professional capacity,” HIRANO 
Taro says. Then, "I have to admit that I felt 
under some pressure to take over: my family her- 
itage is closely linked to Oze's well-being,” he 


smiles. More than twenty years ater taking over 
responsibility for the mountain huts and family 
guest houses, he's still happy living close to the 
park and Mount Hiuchi, which he's climbed 
twice. “Oze isa place I love with as much passion 
as ever,” he says. 


JOHANN FLEURI 


HOW TO GET THERE 


FROM SHINJUKU, an express bus takes you to 
Tokura or Oshimizu (about 4 hours). It's the 
‘easiest way to get to the park. The bus only 
runs from mid-May to mid-October. From 
Tokura, you need to catch another bus to 
reach the Hatomachitoge trailhead to gain 
access to the Ozegahara Marshland (45 
minutes). The park is accessible on foot from 
Oshimizu: you can access Oze from Lake 
Ozenuma, where you'll also find the 
Chozogoya mountain hut http://glob 
etsu.net/en/express/oze.html 

FROM TOKYO N, take the Shinkansen as 
far as Jomo-kogan then catch a bus. In winter, 
ski resorts are also open for winter sports’ 
enthusiasts. 


We ship anywhere in the UK 
DVD on hi r the kimono, 


0208354 3591 ©: party@kimonodego.com 


www.kimonodego.com 
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Shop ~and MORE! 
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LANGUAGE Let's nihonGO! 


Hello there! This column will include 
useful Japanese phrases that cover a 
variety of topics. 


ina-san, konnichiwa! (Hello, every- 
M one!) On the 20th of this month, 
the Rugby World Cup 2019 will at 


last begin! I'm sure that there will be lots of days 
where we are unable to tear our eyes from the 
live matches. 

Because sport is everywhere right now, ler's 
learn Japanese numbers while moving your 
body around and having fun. If you look at the 
illustrations, you'll see that we have matched 
numbers with English words and accompany- 
ing gestures that sound similar to the Japanese. 
Because of these sound-and-gesture sets, you 
definitely won't forget how to count in Japan- 
ese. Now here's a quiz for everyone who has 
memorised how to count from 1 to 10: how 
do you say 11 or 20 in Japanese? Here's a hint: 
11 is 10+1 and 20 is 2x10. If you remember 
this hint, you can countall the way up to 99 in 
Japanese, It’s really systematic, right? 

By the way, speaking of moving your body 
around, do you know about 2 27 # fE. rajio 
taisoo (radio exercises)? Everyone in Japan, old 
or young, knows about it. Since I was in nursery 
school I had to do rajio taisoo hundreds and 
thousands of times, and now I couldn't forget 
the exercises even if I tried because the music 
and movements have lodged themselves in my 
heart. You all should try raji taisoo — but don't 
forget to count in Japanese at the same time! 


Sayonara, Jaa mata! 
B&555. Uediic! "Some numbers have two different words that change based on context. This will be explained next time. 
(Goodbye, see you!) | MARIKA.H / MIRIAM.S 


$ Check out “rajio taisoo”. |) Check out the numbers in Japanese. 
A https://a2.marugotoweb.jp/en/life_and_culture https://words.marugotoweb.jp/static_contents 
JAPANFOUNDATION Taraa hake heme /pc/ccllction number phptiang=en 
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